Time, Temperature and Retained | , eat Chart (“B" Models) © 


- For Chambers Oven. Heat. Control 


_ PREPARING THE FOODS. Use any reliable recipe book, and if the article of food being pene is not listed in this 


charf® select a similar food and follow the time and temperature. for it. 
5 LIGHTING THE OVEN. In lighting the oven be sure that the Oven Burner Cock. is ate full Because: the Chambers 


_"s ~ Oyen Heat Control takes care of the gas supply. The Chambers Oven Heat Control, throughout the time. the. gas is 


© «, burning, will automatically increase or decrease the oven burner flame . to the proper ° volume. for palatgunng the set 


‘>. * : irdn net eS eel . a: bee . 
Fis . : ‘ : 
© « Aves | "BAKE OR ROAST _ RETAINED HEAT 
* ARTICLE OF FOOD Fy, SET TO ’ PREHEAT OVEN (Gas On) (Gas Turned Off Completely) 
. . ' ; * o 
BREAD, BISCUITS, ETC. ; PREHEAT os yh eat 
te Bread @Y e@mtiges. (850° F, 5-to 60 min. uf US 
Baking Powder Biscuits — Sa 450° F. 10 MINUTES. 2 to 15 min. 30 OP 
“Yeast Biscuits * Spee gremnn essen ngensenccemenenssennee 400° F. 20 min, Se ay 
OEE ON illo aE... a AT <M FOR EVERY ; 25min, | : =O oO 
Pop-Overs 1 Ot Oy ES ee o — 475° F -20 min. - _: * 15 min, ee be se 
* ; < . e - ba | ra] 1 
| COOKIES, ETC. ITEM ON a = to E 
. OOS LOE te i e, Lee tk . ART 20 to 25 min. NO B09 
Gipcer, Bete ais i | 850" KE, OVEN CH . 35 min. wy» 26° 
Vanilla, Cotkies in, — 400° Be: * 10 min, a o@ Ff os 
Drop Bran Cookies 1. Mi mreesn-—enens- 400° F. ‘12 min, v8. & OA" 
Molasses Cookies —.42.—~......_.....___...._ 375° F. | 15 min. cae. gg OR 
$3 Eso 
CAKES | a *. PS e-'5 Se 
= . ot he . 
Plain Cake (Sheet or Cup)—.—... ‘ities: Sepa aes = 30 min. S95 ats 
, ; Loaf Cake —.....4 Silas Si | BSOE > 45 to 60 min: D ae he 
Layer Cake a i Rs EE I 375° EF, o 20 to 30 min, 2. & emt rey 
Fruit Cake es SOIC HI) ennchocencsMisneressepsencnccnsin, ROSE a 45 min. a i: 1 hr. or longer OO bent a 
Fruit- Cake (834 to 5 Ib.)_—..-__<{__.._.... 325° F.. el 1 hr. ° 28 or longer ws co 
° BO oO bb + oO 
DOR GE CORO csc ncrrccenremticnecsemmpsttinmsiniemmmates RO ate “ 1to 1% ee Sas eo) I 
Angel Kood . Cake... «0 0 FF 3 1 to 1% hr tz oe x) be 
PIES | | - % = SS os 
= : 2 
= PastryeShell See. .—_....__..._ 1... 425 FF a 15 min. @ ss aa 3 
1S OS 5 Ce ce ane ES A a BE ae = 35 to 45 min. (oo Bes 
BET A Na cee cnr Srnreereeriterencentpernrveren’ "NOE ts e 35 to 45 min. HP 2 om 
| 2 ee ls ie a — nna Le | : 35 to 45 min. e =e 
COSTLY PS ain ie ee — 425° F, 2 35 to 45 min, OU SE 
Open Crogg: Cut Pie ccsccscc i iicincnnneennss 425° ¥. 20 min, a2 Ew .o 
,” Rumpkin, Pile: — 4 «4503 F. * 25 min. 30 min. 9% oe 
} - Custard Pie 22 450" FF. a 20 min. 30 min. Oo TR 35 
- r = dO @ fe} oO. 
é & 
*e Ceo Sc en: ST ae aeeeme. ae 7 a) 15 min. } = dats 
PAUEE! PRS: nn nepescremerse mecteensintiaenatecm: RTS Et S 15 min, 20 min. a #2 wOg 
Individual Custards... _) Bake in Baking... 325° F. = 40 min. ae ofS 
Pans set in pan ‘ ; . =“. BE 
Large I Quart Custards.) of hot water.......... 350° F, A 30 min, 25 min. ¢ 8 De a 
 ,. OFF 
POTATOES 3. Ea gw F 
TERED) CURE ORE iecdiperocaneasmenenenecnneanren -~-—-. 500° Fe, v § 15 min. 20 min. or longer = ba 
5 Medium Potatoes rere 500" FB. ac 2 20 min. 20 min. or longer S oOo Odrme 
=, » Large “Potatoes ~..—..——..—............__-=. 500° F. = © 20 min, 40 min. or longer “pe > ) a 
Xe: : es 2 WO Oo5 
CASSEROLE DISHES = oa 
: Casserole Uncooked Food._...............-~---—+ - 500° F, = sg 20 min. 2 to 2% hrs. or longer be a Pe = < 
Scalloped., Dishes... Se 450° F. “ oe 15 min, 1 hr. or longer a tp ke 
Potatoes; Air Gratity nn eenmenctenorvnse - 500° F. o 2. 12 min, F 1-hr. or longer SP? ge 2 
= Hw WI CRO 
ROASTS—1 to 2 Lbs 500° F 3 by iS min, ~ 1 to 1% hrs. or longer = oe Oo 
; . . Be = c Ww aw 
= ROASTS—3 to 4 Lbs. 4 = Be oe 
. Loin: of “Pork Rosstsccicso inne ~ 500° F. —E 2 20 min. - 30 min, per Ib. or longer pa Ne 
Bede Fata Roast na ichessteen Raisuees — 500° F, 2 o 20-min. 30 min. per lb. or longer ® oor 
Ligih, GF Vier ROast cp tee SU o 3 20 min. 30 min, per Ib. or longer ES aso 
Lamb Roast (Young) RN net Re A.” eee . 500° F, os 20 min. 30 min. per lb. or longer os YG 
Spring Lamb (Rare) —.....---.-------------ee-et> .. 500° F. at S 20 min. 15 min. per 1b. or longer i Q Geel wp 
VYarling: Lamb: sc. Bscc Se eemeione, SOG" FF. a) 20 min. 20 min. per Ib. or longer ~Q 0 ry 
Poultry cactoeta eee SOO" 3s s 20 min. 20 min. per Ib. or longer a e Ss A nt 
Roast Beef ae i o.6 2+ 
ne a Sesto ieisc atic eee eeecene > SOS e 3 20 min. 45min. she), St 
c Medium iti ace, SOO H, - = a 20 min. 1% hrs. = » 20 hat 
Well, Done ——_.... 2... — 500° F. S = 20 min. 2 hrs. or longer 9 4 es o 
~~ raat 
A ee, =) . = ow bh a Oo 
LARGER ROASTS inciting POULTRY s = Ze gag 
? 5 to 7 Ib. = s pst, | Sa ge 
| Rare.............. To sear, leave uncov-.... 500° F £ 30 min. 12 min. per Ib. .° a er 
Medium ered approximately 20..... 500° F. & 30 min. 15 min, per Ib. O8 gue 
Well Done. lininitées oe 500° F. & 30 min. 20 min. per Ib. or longer ya 28d 
S$ ¢6 10 1b.— Well Dore. —5.--nvecrnctonnnoner-neverernen> 500° F. eo. 2 35 min. 20 min. per 1b. or longer oo Z 9 
, -12 to 15 Ib.—Well Done.ta.....-.-.-.-0.0-0---e-ere .. 500° F = 45 min. 3 to 4hrs. or longer 3s We O 
Over 15 lb, Roast a: SS” .. ame ws Oe a - 45 min. 4 hrs. or longer fe 2 De 
" Sail Ce. 8 : Se 4 2 Relight gas and burn for 15 {2 Ong Lv 
Boil in Thermowell as min. at 500° F.; Cook on Re- er) 9 ZaH 
Baked 30° min. in 3 times s % . tained Heat 2 hrs. of longer t-5 .='% = 
WOBNS hiccesscsisecinns ..\as .much water as _ A ot pe om 
food; cook on re- 500° F. 20 min. 2 hrs. or longer Sues 2 
{ tained heat 2 hrs. or be £0458 
longer; remove; bake. TP, _. Ge 5 vy fe ors 
ood, 
Boston Baked Beans: Follow above instructions’ and relight gas at end of 2 hrs. or longer on retained heat; burn gas ma 0.5 a ai 
at 500° F. for 15 minutes; cook on retained heat for 2 hrs. or longer. 4 Og 
FISH: Best temperature for baking fish is 450° F. to 500° F. until greases begin to fry (15 to 20 minutes), then cook =o 0.3 


on retained heat. Time required for baking will depend Upon | the size and thickness of the fish—varying from 20 minutes 


_ 


to about an hour, b * 
Sis : i DE Ns r . - 
f — | é, SEE OTHER SI * | : ' : 


= . a +7 et os 


' 
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Schedule of approximate “Gas On” and “Retained Heat” Time for CHAMBERS Thermowell 


USE LESS WATER. Because: gas is burned in the Chambers Retained-Heat Oven and Thermowell for only a fraction of the ordinary cooking time, much less water need be used 
Do not allow for large quantities of escaping steam. 14M , 

When roasting in the Retained-Heat Oven, use no liquid at all on fat cuts, and only % cup on tougher, leaner meats, This may seem drastic at first, but try it. You will be surprised 
at the amount of pure, rich food juice retained by Chambers oven cookery, which automatically bastes a roast in its own natural food juice and flavor. 7 

Boulos tee Rigel! See is se go ee Narorat feed qrtcesy meth fe nee plavor ane gocdvese, are retained, Only one-half inch of water, placed in the kettle before the food is put in 
is ample for all fresh vegetables and meats, regardless of quantity of food in the kettle. And often this amount can be reduced. This may seem ridiculous for £ ili 
not sover the food. But ok it, More water makes soggy potatoes. USE MUCH LESS WATER. y potatoes, for the water will 


IMPORTANT Kettle must be covered with tight-fitting lid and Thermowell must 


be covered with Thermowell lid while gas is burning. Do not preheat Thermowell. COOKING TWO OR MORE FOODS TOGETHER IN THERMOWELL. 
aes By pe Bows we feiple. kettles in se ng ore eet economy in gas consumption 
; can be ettected. cooking times for food to be cooked together are not the same, 
FOOD AS ON FULL RE TAINED HEAT fovow Sghig rss poe he. Foes recueing longest gue to cook, but increase the amount 
water on the foods that ordinarily cook mor® quickly. Or in the case of smoked 
Fresh Meats reed ae ek rie ge ae ore Geree alee nny meat and fresh vegetables, you can start the smokéd iaat keeitio with gas on™in Thermo- 
pees Ses Te» Se Sc cilisastaat saiseteulScine 5 well 10 to eo eee before putting in the kettles of vegetables which require only 
ea In 4 inch water. 2 to 4 hours or longer, _—retained-heat, but how much “gas-on” is the important factor of Chambers retained: 
Veal.....-----seees sererrremvemeeenemes es % ? eat cookery, 
i, «| ania eahie SE Te Fae x “ 
<p eee! “Tia! we LIGHTING THE “IN-A-TOP” BROILER AND GRIDDLE. Open the broiler by 
turning handle at left hand end of range, Turn on gas and touch lighted match to broiler 
Smoked Meats | and griddle burner at the lower side of the burner. Preheat broiler 5 to 10 minutes, 
Flam .......-s.-.—-—----eseae sereeenmmesecees _— In 2 inches water. 3 to 5 hours or longer, 
Tongue. scsi ermeeteneseennee ees 20 to 30 minutes. , 
Corned Beef ...:...—----=- —-—— USES OF GRIDDLE. The Chambers griddle does NOT need to be tempered. 
i C Simply wash it, grease it for most foods, and use as you would any griddle or frying 
Vegetables (Ordinary Green pan, Usually preheat 1 or 2 minutes, and then turn gas down rather low. Broiler and 
Dototdes ss oe ee tee griddle can be used together as in hotcakes.and broiled sausage. Be sure grease tray 
ote st See fe is in place when using griddle. Use griddle‘ as extra top burner space. ; 
Press. Bl SS mat tiabsietben 
Cabbage—......—.--—----»--— —— HOW TO CARE eer ; . ‘ 
Oe ie (6) Cn i La MRE A epee : Z FOR GRIDDLE. Wipe griddle. clean before lighting broiler 
Wrnusele Sprouts. s----— ‘. opts Ee ete 30 minutes or longer. burner to prevent burned-in spots. To use griddle Oe: ure temperature 2 NOT TOO 
S citimel 4 ok. —.- sexccsascahewmnintieebhacente ? ; HOT. Control heat as you would on any ordinary grid or skillet. Griddle lifts out to 
2 ey ee eee in tek DEUS be washed with the pots and pans, and should be kept clean in exactly the same way. 
OniOne icra 
BeCt8 4 tiene a ee Ae 
Parsnips...._..... ae ee ae tas HOW RETAINED HEAT COOKING ELIMINATES POT-WATCHING. 
Maenigee Fie eR aed x 2 os tins | The different lengths of time for retained heat cooking, given on this chart, are approx- 
: imately the minimum amount of time required to complete the cooking. But the food 
Spinach... neeereneneens Fx th Goch woke . need not be removed from the oven or Thermowell at the end of the given retained heat 
yeast otra sttecemee sees wonesteeremmnees Ape nutes 15 to 30 minutes or longer. ae Fo foods cannot Shae or ssonch during es reais heat period. - ae foads Ake 
a nn rts : , muc etter if removed immediately when done; therefore, remove when done those 
Tomatoes, ¢tc,—....—-.—_—------— In 3% inch ages foods which do NOT say “or longer” after this specified “Retained Heat” time. IM- 
Corn WEA ae = Pes 72 tne! water. 10 minutes or longer. PORTANT: When foods are cooked by oven heat control entirely and not retained 
String Beans-——....._......_...--- 16. 4G Bb Sra ig 1 hour or longer. heat, they must be removed from the oven when done..° . a ote i 
Vegetables HOW TO INSURE MAXIMUM HEAT RETENTION. In cases where small 
DTCs OARS a cep eieoseepr ee Approx. 30 minutes. 2 hours or longer. quantities of food are to be left on retained heat for more than 4 or 5 hours, put a kettle 
Navy Beans_....... SS eh eS 3 times as much water of water into the Thermowell or Chambers Oven along with the kettle of food. The heat 
Lima Béans—......-..5..—.2 = as food. pere in re pat will keep the entire oven. or Thermowell contents warmer over a 
onger period of time. 
Cereals 


Oatmeal oa i KETTLES FOR THERMOWELL 


Cream of Wheat__-...._-.....-.. Approx. 10 minutes. . iw the . F tas . +11 ft4 
: y kettle with a tight-fitting lid that will fit in the THERMOWELL and permit 
Se ea eh an Oe Stroma Use amount of water pu AEPROTOR “ot: Songer: tight closing of Thermowell lid, may be used, : i } 
Giiatene rari eh cic Specified on package. There are very convenient kettles, however, which, if used, will multiply the effici- 
M ee oe ey : : ency of your range greatly. : "he 
y y ae as; iE Approx. 10 minutes. The four most satisfactory types are illustrated here: 
Rice.3.3 secctiemenesioee—— {| 3 times as much cold water . 
Rie as food, For dry boiled rice, “ 
‘ reduce water 4. “we 
OURS 2 hours or longer 
Meat: Stocks. «3... Approx. 30 minutes. eer. 
Fresh Vegetable_............ Sees 15 to 20 minutes. 30 minutes or longer. 
Fruits | 
Brest Ecuite ea In % inch water. 30 minutes or longer, 
oes poe Se amoceesemnnin Approx. 10 minutes. 
Pineapple_....... ean 8 . 
Fruits _ 10 to 15 minutes. 
ES area tease aa - 3 times he fon water 14% hours or longer. 
Prunes fetish ae Not necessary to soak. THE SINGLE DOUBLE BOILER THE DOUBLE THE TRIPLE 
i This kettle Same as single Each half of Each section 
Puddings Use Double Boil will hold seven kettle only with this kettle of this three- 
Fruit Puddings_—_....___..______ Gidion 80 to 48 aint quarts, insert holding one will hold three way will hold 
> oes ae | 5 aa For large quantities ie 2% hours or longer. Gass Quarts. two quarts. 
ndian Pudding__.._......___-_-_-_. 
Boston Brown Bread... a OVEN SAIC 1 Way's ’ These fine aluminum kettles may be secured from any Chambers Range distributor, 
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